
All prices are in thousand (000) IDR 
and subject to 10% service charge and prevailing government taxes.

Please let our associate know if you have any special dietary requirement, 
food allergy, or food intolerance.

Food Menu

Antipasti

CRISPY PORTOBELLO											           140
Portobello, Truffle Aioli, Parmesan

CALAMARI FRITTO													            115
Spicy Tomato, Nero Aioli

POLPO																		                  110
Grilled Octopus, Potatoes, Nero aioli, Salad

SALUMI																		                 175
Parma Ham, Milano, Picante, Mortadella, 
Grain Mustard

Insalata

VERDURE di STAGIONE 										          105  
Seasonal Vegetables, Mixed Green, Citrus Dressing

VARIAZONE di BURRATA										         175 
Fresh Buratta, Salsa di Melone, Parma Ham, 
Balsamico Caviar

ARUGULA																	                95
Wild Rocker Leaf, Cherry Tomatoes, Citrus Dressing

ASPARAGO AL FORNO 											          185
Asparagus, Cured Egg, Parma Ham

EGGPLANT PARMIGIANA										         140
Parmesan, Tomato Sauce, Boconcini Cheese

CAPRESE 																	                135
Conf it Tomatoes, Sundried Tomato, Pistacio Pesto

ASPARAGI GRIGLIATI											           60
Grilled Asparagus, Feta Vinaigrette, Basil Oil

PATATE ARROSTITE CON										         60
GRANA PADANO 	
Roasted Potatoes, Grateed Granapadano Cheese

Soup

ZUPPA del GIORNO												            105
Soup of the day

Pizzeria

MARGHERITA															               125
Tomato Conf it, Mozzarella, Basil 

THE JKT PIZZA														              200 
Braised Beef Rendang, Tomato, Mozzarella, 
Fresh Coriander 

MEAT FEST																                185
Mozzarella, Beef Ham, Salami, 
Oven Roasted Beef, Oregano

GOAT CHEESE & ASPARAGUS								       170
Mozzarella, Goat Cheese Sauce, Walnuts, 
Asparagus, Arugula, Truffle Oil

PEPPERONI 															               195
Mozzarella, Beef Pepperoni

COSTOLETTE E FUNGHI										          165
Mozzarella, Mushroom, Sweet White Onion, Short Ribs Conf it

GAMBERONI															               165
Mozzarella, Prawn, Squid, Clam, 
Cherry Tomatoes, Parsley, Black Olive

POLLO e FUNGHI 													             145
Mozzarella, Grilled Onion, Mushroom, 
Roasted Chicken

QUATTRO FORMAGGI 											           155
Mozzarella, Taleggio, Gorgonzola, 
Parmigiano Reggiano

Pasta

SPAGHETTI PUTTANESCA									         200
Squid, Prawn, Capers, Olives, Anchovy, Cherry Tomato, 
White Wine

SHORT RIBS & PUMPKIN RAVIOLI						     210
Lemon, Sage, Brown Butter

RIGATONI NDUJA 													             185
Pancetta, Salami, Pecorino, Arugula

FETTUCINE DI MANZO				    							       300
Striploin Steak, Chimichurri, Grape Tomato

WILD RISOTTO														              160
Porcini, Mushroom Broth, White Truffle Oil, 
Arugula

RIGATONI VEGAN 													             120
Beyond Plant Based Pattie Ragu, Marjoram, Asparagus,
Mustard and Pomodoro Sauce 

SPAGHETTI VONGOLE 											          130
Clam, Garlic, Parsley, Chilli

LINGUINE AGLIO OLIO E GAMBERONI 			   190
Garlic, Prawn, Tomato Cherry, Parsley, Chili

LASAGNE 100 LAYERS											           250
Beef Ragu, Bechamel, Mozzarella, Tomato Coulis

FAGOTTINI PATATA CILEMBU 							       155
Sweet Potato Cilembu, Ricotta, Cream Truffle, 
Crispy Leek

CAPELLI D’ANGELO CON POLPETTE				    180
Meatballs, Tomato Sauce, Parmesan

SPAGHETTI AGLI OLIO E FUNGHI 						     120
Gluten Free Spaghetti, Garlic, Mushroom, 
Cherry Tomato, Basil 

GRANCHIO CAPELLI D’ANGELO							      255
Angel hair Pasta, Crab Claw, Garlic, Shallots, White Wine,
Lemon, Caviar

Principale

PAN SEARED SALMON 										          290
Herb Garlic Potato, Puttanesca Style,
Seasonal Vegetables

POLLO ALLA GNOCCHI											          225 
Roasted Chicken Breast, Gorgonzola Sauce, Chicken Jus

PESCE BAGNA CAUDA            							       245
Pan Seared Local Fish, Herbs Potato, Steam Broccoli, 
Capers Bagna Cauda , Baby Lettuce

72 HOURS SHORT RIB 											          360 
Crispy Parmesan Polenta, Roasted Tomato, 
Asparagus

US PRIME RIB EYE 												            650
Barley “Risotto”, Salsa Verde, Crusted Baked Tomato

BRACIOLA DI MAIALE											           350
Pork Chop, Roasted Baby Potatoes, Sage Mustard
Cream Sauce

OSSO BUCCO MILANESE										         600
Braised Beef Shank, Saff ron Risotto, Gremolata

VEAL SCALLOPINE													            200
Veal Fettucine, Lemon Butter Capers Sauce

Signature Sandwich

PROSCIUTTO di PARMA 										          130
Bocconcini, Rocket, Tomato,Basil, Herbs Foccacia,
Homemade Herb Potato Chips

RIBS IN CORNER 													             130
Herbs Foccacia, Sliced Ribs, Semi Dried Tomato,
Provolone, Rocket, Homemade Herb Potato Chips

ROASTED PRIME BEEF											          125
Kalamata Ciabatta, Pesto, Roasted Sliced Beef, Provolone, 
Roasted Peppers, Arugula, Homemade Herbs Potato Chips

 
CONFIT SPRING CHICKEN 									         115
Jalapeno Ciabatta, Conf it Chicken Breast, 
Garlic Aioli, Baby Spinach, Balsamic Onion Jam, 
Homemade Herbs Potato Chips

MUFFALETTA 															               125
Salami, Prosciutto, Herbs Ciabbata Mortadella, Lettuce,
Onion, Olive, Relish, Homemade Herbs Potato Chips

Junior Pizzeria

THE JKT PIZZA 														              70 
Braised Beef Rendang, Tomatoes, Mozzarella, Coriander

MARGHERITA 															              60 
Tomato Conf it, Mozzarella, Basil

POLLO e FUNGHI 													             65
Mozzarella, Grilled Onion, Conf it Chicken

KIDS PIZZA MASTER CLASS 								        200
Create your own Pizza

Junior Pasta

ZITI ALFREDO 														              60
Conf it Chicken, Cream, Pesto

FARFALLE 																                60 
Shrimp, Basil Pesto, Cherry Tomato

MAC AND CHEESE													            60
Cream Sauce, Shredded Mozzarella

SPAGHETTI BOLOGNESE 									         60
Beef Ragout, Tomato, Parmesan

Formaggio

SELECTION OF ARTISANAL									        265 
ITALIAN CHEESE
Served with Grapes, Crackers, Grissini

Dolci

APPLE BASIL GRANITA 										          85
Apple Basil Lemon Granita, Milk Honey Cream

HAZELNUT CHOCOLATE DOME 						      90
Nutella Mousse, Dark Chocolate Biscuit, 
Raspberry Gel

GOAT CHEESE PANNA COTTA 							       75
Honey Mascarpone Cream, Chia Seed Merringue, 
Mango Caviar

SAPORI TIRAMISU 													            90
Coffee Sponge Fingers, Mascarpone Trifle, 
Vanilla Sauce

SLICED SEASONAL FRUITS									        85

: Chef Recommendation: Vegetarian: Contains Pork

: Lactose Free: Gluten Free: Vegan


